
 
 

SIGNATURE COCKTAILS 
MIXOLOGISTS 

Callista, Brenden, Carlos, Joseph, Blake 

 

 

 

Talk Figgy to Me 16 

Smooth, sultry, and just sweet enough, elegantly pairing luscious fig, honey, and thyme. 

VODKA, FIG BRANDY, FIG PRESERVES, 

LEMON, HONEY, THYME 

 

Pom & Proper 18 

Rich spiced rum meets tart pomegranate in this sophisticated twist on a seasonal sour. 

SPICED RUM, POMEGRANATE, LEMON, SIMPLE, 

EGG WHITE, ROSEMARY, ORANGE BITTERS 

 

Sweet Cherry Rye 17 

Whether you’re sipping slow or stirring up trouble, this drink knows how to have a good time. 

RITTENHOUSE RYE, SPICED CHERRY SYRUP, LEMON, 

GINGER SIMPLE, DRY CURACAO, BITTERS 

 

20 Leaves 17 

Smoky, herbal, and distinctly green. A layered twist on the Last Word, mixing flavors of agave spirits, bright lime, 

and an amaro of 20 botanicals. 

BLANCO TEQUILA, MEZCAL, CHAPARRAL, 

BIANCO VERMOUTH, LIME, CELERY BITTERS 

 

Identity Crisis 16 

Sharp, smooth, and sweet, this cocktail doesn’t fit 

into a box and doesn’t care too. 

GIN, LEMON, NUT SIMPLE, ORGEAT, MELETTI 1870 

 

Don’t Be Salty 18 

A reimagined Black Manhattan, the same allure as the original, but the caramel-washed bourbon gives 

the spirit a rich and buttery depth. 
CARAMEL WASHED BOURBON, DOM BENEDICTINE, AVERNA, TOASTED ALMOND BITTERS, SALT 

 

London Fog 16 

Afternoon tea meets evening indulgence, refined & smooth. 

VODKA, BLACK TEA, HALF & HALF, LAVENDER SIMPLE, LEMON BITTERS 

 

Call Your Mama 17 

A bright cocktail with a spicy kick and balanced flavors of tamarind and citrus. 

BLANCO TEQUILA, TAMARIND SYRUP, PINEAPPLE, 

LIME ANCHO REYES LIQUEUR 

 

Pimm’s Particles 17 

A twist on an old favorite, a fruit-forward experiment done deliciously right. A crisp collision of tart and refreshing. 

VODKA, PIMM’S, SWEET VERMOUTH, APPLES, 

PEAR PUREE, LEMON, AGAVE 

 

Rum Forrest Rum 17 

Fruity, complex, and just a little wild. Life really is like a cocktail…You never know what you’re gonna get. 

BLACKBERRY INFUSED RUM, XILA APERITIF, 

CHAMBORD, LEMON, SAGE SIMPLE 

 

Mr. Brightside 16 

This vibrant blend of blood orange and gin is perfect for those seeking a bright and bold sip. 

SURF CITY GIN, BRUCATO CHAPARRAL, LEMON, BLOOD ORANGE, GINGER SIMPLE, BASIL 

 

 

 

 

 

 

 

 

 



 

 
 

SIP IN FASHION 

 
 

Prime Old Fashion 18 

A guaranteed delicious sip. 

MICHTERS BOURBON, ANGOSTURA AMARO, 

RAW SIMPLE ORANGE & CHERRY BITTERS 

 

Blushing Botanist 18 

A perfect floral sip for all the gin lovers. 

DRY GIN, BIANCO VERMOUTH, HIBISCUS 

SIMPLE, PLUM BITTERS 

 

Maple Proof 20 

Spirit forward but rounded out with notes of maple. 

BUFFALO TRACE, COGNAC, MAPLE SYRUP, 

AZTEC CHOCOLATE BITTERS 

 

Moroccan Fashion 18 

Market flavors and spice create a perfect Moroccan sip. 

TRAVELERS BOURBON, GINGER SIMPLE, CARDAMOM & CINNAMON, CHERRY, CLOVE BITTERS 

 

Burn Notice 18 

A Mezcal style Old Fashion, softly smoky 

with a nice bite on the finish. 

MEZCAL, CENTENARIO ANEJO, MONTENEGRO AMARO, AGAVE, WALNUT BITTERS, FLAMED ORANGE DUKE 

 

 

 

 

 

 

 

 

 

BEER 
East Brothers Pilsner 5% 

(Richmond, CA) 16oz 9 
 

Coronado Brewing Orange Ave. Wit 5.2% 

(San Diego, CA) 16oz 9 
 

Almanac “Love” Hazy IPA 6.1% 

(Alameda, CA) 16oz 9 
 

Coronado Brewing “Palm Sway” 6.5% 

(San Diego, CA) 16oz 9 
 

Chimay “Grand Reserve” Belgium Strong Ale 9.0% 

(Belgium) 12oz 11 
 

Rotating Local Selection 

(Fresno, CA) 16oz 10 

 

MOCKTAILS 10 
 

The Wagon 
If you like apple spice and mules without falling off the wagon, this one will satisfy the thirst. 

APPLE SPICE, GINGER SYRUP, BROWN SUGAR, 

GINGER ALE, APPLE WEDGE 

 

Not Tonight 
Close as you will get to a raspberry mojito minus the rum. 

MUDDLED RASPBERRIES, MINT LEAVES, LIME, SIMPLE, SPRITE & GINGER ALE, RASPBERRY SKEWER 
 

Consuming raw meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. 

 

 

Smoke & Mirrors 28 

Smoked tableside with savory apple wood. 

DUCK FAT WASHED WHISTLE PIG RYE, 

 CRANBERRY GASTRIQUE, CHERRY BITTERS,  

APPLE WOOD SMOKE 
 


